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‘Thvee—Day Herald Gas Cookmg School Opens Nov. 16|

SAVED FOR FUTURE BEFEBENCE
« oo tray ll large enough to accommodate bnlky meats

Filing the roast away for
come. a practice ‘of the up-to-date homemaker, who runs

future reference will soon be-

Ewing explained.

“This cold storage tray is made
of sturdy glass and is located in
the coldest section of the refrig-

Highly-scasoned dishes are
now in season, 50 borrow a menu
from Latin-America—and you're
sur¢ to find tamale ple in a
prominent spot. Try tamale pie
the American way—with the
crunchy bran ‘you eat for break-
fast—and warm up to a tropical
treat when the chill winds rise
and the mercury drops. It's a
meal in ftself, so shun the shiv-
ers with a minimum of labor
and tomorrow try a:

TAMALE PIE

2 cups bolling water

1 teaspoon salt

14 cup cornmeal

%4 cup all-bran

2 tablespoons fat

1 finely minced:clove garlic

1 pound ground beef

1 tablespoon minced green

pper

214 cups tomatoes

1 tablespoon chili powder

1% teaspoons salt

% teaspoon ‘pepper

T4 cup grated cheesc

Add cornmeal to boiling salted
water; cook until thick, Addall-
bran and cook in double boller
20 to 30 mlnutes Pour into shal-
Jow greaséd pan and .cool. “Melt

1 cup nut meats, chopped
1 teaspoon baking powder
14 teaspoon salt
METHOD:
* 1, Beat eggs. Add sugar grad-
ually and mix well.
2. Sift flour over ‘dates and |
nuts. Add to egg mixture. - Stir
in baking powder and salt. Blend
thoroughly.

8. Bake in an oiled shallow pan
(7x11) in a modern gas range
20 to 25 minutes at 850 degrees.
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NEW BROILING TEOH’NIQ‘UE « .. The new smnkclcss.«broll
technique for mixed 11 dinners will be featured at Th"“-Her

“geason” the better they are.
economist who will direct The Herald's Modern
ery next month, gives some test: recipes for holiday sweets with
full instructions for mlxlng and baking.

GOOD EATS AHEAD! ... Hnlldny time!
Cakes and-make delielous English Plum Puddings—the longer they

Jessie B. Ewing,

4, Cut in strips.
dered sugar.

CALL 444 FOR AD SERVICE

Roll in pow-

will be distributed during the three-day lecturg-del
Nov. 16, 17 and 18 at the Torrance Civic Auditorium,

Time to bake Fruit

as company home
chool of Gas Cook-

Here, they are:

keep both fruits and
firm and fresh for a longer time.
Other new features are a new
type trigger-tray release to ‘facll-

ELICIOUS DARK FRUIT
CAKE

% pound citron
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erator, right beneath the freez-|itate removal of trays from the| % pound.candied pinea| ie. ;
ing unit. Besides being of suffi-|unit} a flexible stainless steel ice| 1% ﬁuﬁd candied l::ran;: peel T I m £ 5
cient depth (two inches) to store|cube grid that makes it bl % pound d lemon peel

good-sized. steaks or chops, the|to remove cubes in a few sec- 4 pound dried figs

tray may be placed at either of | onds without holding under hot| % pound candled cherries

two levels, on its sturdy rack, so
that in the lower position it ac-
commodates bulkier -cuts of meat,
such as roasts.
! Has Many Uses

“This makes it possible to keep
meat on hand over a longer per-
iod of time, thus creating a new

the tray very helpful when guests
are expected.

“Another use of the tray is for
holding 'already frozen ice cubes,
keeping them in readiness while
the freezing trays are being used
for frozen desserts or for freez-
ing cxtra quantities of ice cubes.

“During defrosting this tray
becomes a defrosting pan, locat-

ed as it is directly beneath the |

freezing unit. However, in the
new models of the gas refriger-
ator the freezing operation is sp
efficient that defrosting is nec-
essary less often.
Silence Great Attraction
“The many uses of such a stor-

@0NCE UPON A TIMEN

water, giving appropriately 20
percent more ice; widely-diffused
interior -light, and a door-hinge
that disappears into frame of the
‘cabinet as-the door,is: closed.
“Silence of operation due to a
freezing system without any

!4 pound pecan nut meats
1 pound raisins

1 pound currants
2 cups flour

‘m teaspoon baking powdcr
14 teaspoon soda

1% tablespoons nutmeg *
1%

moving parts contlnues. how

painted in “soothing colors."” The
officials frowned on “harsh” yel-
low signs.

teaspoon rose extract

PSS

teaspoon almond extract
1 tablespoon brandy
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the cooking marvel of the age,
bringing the delights of preci-
sion cookery to everyone!

You must sce to believe the

Range, called

thared

es

. Jessie Ewing v

of s Cokeny

JBSSIE-EWING, graduate home

cconomist, and cooking authority,

will give a series of three lecture-
- demonstrations at the . . .

TORRANCE CIVIC AUDITORIUM
“NOVEMBER 16-17-18
/ £ 1:30 P.. M.
The new “Certified Performance”” Gas Range
and Electroluy. Gas:Réfrigerator will be fea-
tured ‘cach afternoon in fascinating: cooking
dunomtnnons. Everyone is invited to attend. .
A néw. program: cvery. day!
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stnoan, there are ice cubes '
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wnu. BE DEMON:
or GAs COOKERY.

THE MODERN SCHOOI.
Sxthonn California s Gompany

ROASTING ol any meat or fowl may be accom-
plyhgd at/low of hlgh temperature, in the new
gas ovens. They're self-lighting, self-regulating.

Gas Company

SEE  THE NEW RANGE
'PBREORM AT THE MODERN
SCHO'OL—OF.’QAS COOKERY.

SOUTHERN  CALIFORNIA SOUTHERN CALIFORNIA GAS COMPANYv
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